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Greater character and depth of flavour are coming from

ds as they get older. Waiting well into April

our vineyar
ust rewards

for the grapes to ripen fully has paid j
giving us rich integrated berry fruit with soft tannins
from well worked skins 1n open fermenters, (cap
punched through by hand every 4 hours.) Extended
skin masceration before fermentating at 30 degrees to
enhance cultivar flavours and maximise colour

extraction. Mixed French coopers and 40% new wood

to complement fruit.

This 1s only the second time we have been able to

afford 18 months of barrel maturation for any of our

wines. The added complexity and structure plus the
accentuation of the black fruit confirms that chis is the
correct wood strategy for this cultivar.
PEDIGREE
1005 E—
Decanter recommended wine

1997  Wine of the
Month Club
Cabernet (No\/) best

Wine magazine 4 star rating

19008 \/e-r‘itas silver medal
Wine magazine 3 star rating

1900  Veritas silver medal

2000 Gold medal SA Young Wine Show

. TECHNICAL
uL :
SOILTI\;\A/(SE 100% cabernet
o : hutton, clovell
OT STOCK: R110 )
VINE AGE: 10yrs
DENSITY: 24qOO/ha
T [ .
DEE}';\III}I\IS(;NG 3 wire perold
LD : short bearer, cordon
ooD. av 5 tonnes/ha
french only, 40% 1st fill
ANALYSIS
ALC: 14.2% SUGAR: 2.0g/1

ACID:  6.2g/l  pH: s
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